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Indian Standard 
SPECIFICATION FOR CANNED PEAS 

0. FOREWORD 

0.1 This Indian Standard was adopted by the Indian Standards Institu- 
tion on 31 August 1965, after the draft finalized by the Fruits and Vege- 
tables Sectional Committee had been approved by the Agricultural and 
Food Products Division Council. 

0.2 Canned peas are one of the most important processed vegetables. 
There is ample scope for the development of external as well as the 
internal trade. It is, however, necessary to ensure the quality of the 
product, if the demand is to be maintained and further developed. In 
order to ensure proper quality, it is necessary to have strict quality 
control based on specifications. It was, therefore, found necessary to 
formulate an Indian Standard specification for this product. 

0.3 In the preparation of this standard, due consideration has been 
given to the provisions of the Prevention of Food Adulteration Act, 
1954 and the Rules framed thereunder, and also the Fruit Products 
Order, 1955. However, this standard is subject to the restrictions 
imposed under these, wherever applicable. 

0.4 In this standard the trade designations and the trade sizes, along 
with the converted metric values, of the containers as at present being 
used within the country have been specified. These dimensions would 
be revised when an Indian Standard on open top sanitary cans is 
published. 

0.5 This standard contains clauses which call for an agreement between 
the purchaser and the vendor at the time of placing orders. The rele- 
vant clauses are listed below: 

a) Sizes and capacities of cans (see 6.1.2), and 

b) Packing (see 6.1.3). 

0.6 For the purpose of deciding whether a particular requirement of 
this standard is complied with, the final value, observed or calculated, 
expressing the result of a test or analysis, shall be rounded off in 
accordance with IS: 2-1960*. The number of significant places retained 



♦Rules for rounding off numerical values {revised). 
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in the rounded off value should be the same as that of the specified 
value in this standard. 



1. SCOPE 

1.1 This standard prescribes the requirements for peas (Pisum sativum L.) 
canned in brine. 

2. TERMINOLOGY 

2.0 For the purpose of this standard, the following definitions shall apply. 

2.1 Head Space — The distance between the top of the double seam 
and the level of the surface of the contents. 

2.2 Absence of Defects — The degree of freedom from extraneous 
material, such as pea pods and thistle buds, and also freedom from 
damage due to mechanical injury. 

2.3 Unbroken Pea Seed — The pea seed, the two cotyledons of which 
are held together by the skin, even though the cotyledons may be 
cracked or the skin split. 

2.4 Blemished Units — Units blemished with some injury, such as 
worm-hole, insect damage, discolouration, pathological and hail injury, 
spotted or otherwise discoloured peas (creamy white or vivid green) or 
any other abnormality readily visible to the naked eye to a noticeable 
degree. 

3. TYPES 

3.1 Canned peas shall be prepared from fresh garden peas of the 
following two types: 

a) Smooth-skin or round-seed varieties, and 

b) Wrinkled seed varieties which have a natural sweet flavour. 

4. GRADES 

4.1 Canned peas shall be of two grades, namely, Grade 1 and Grade 2. 

5. REQUIREMENTS 

5.1 Hygienic Requirements — The material shall be prepared and 
handled under strict hygienic conditions by persons free from contag- 
ious and infectious diseases and only in premises maintained in a 
thoroughly clean and hygienic condition and having adequate and safe 
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water supply and duly approved and licensed by the public health 
authorities concerned. All workers shall use clean, white, washed cloth- 
ing (see IS: 2491-1963*). Necessary precautions shall be taken to prevent 
incidental contamination of the product from soiled equipment or 
from personnel suffering from injuries. 

5.1.1 All equipment coming in contact with raw materials or prod- 
ucts in the course of manufacture shall be kept clean. An ample 
supply of steam and water, hose, brushes and other equipment necess- 
ary for proper cleaning of machinery and equipment shall be available. 
The equipment may be sterilized by immersion in, or swabbing with, 
hypochlorite or other suitable chlorine solution, 

5.2 General — Canned peas shall be prepared from tender, fresh garden 
peas at the proper stage of maturity and of similar varietal charac- 
teristics. 

5.3 Freedom from Preservatives, Artificial Colouring Matter and 
Flavouring Agents — The material shall be free from preservatives and 
artificial flavouring agents. Permitted colours and mint leaves for 
flavouring may be used. 

5.4 Requirements for Covering Brine — The covering brine shall be 
clear. The only substances that may be added to the covering brine 
are edible common salt (sodium chloride), with or without a small 
quantity of sucrose, and citric or tartaric acid not exceeding OT per- 
cent of the packing medium. 

5.5 Requirements for the Finished Product — The contents of the 
can on opening shall display the following characteristics: 

Grade 1 — The canned peas shall possess a good, characteristic and 
practically uniform colour; shall be practically uniform in size; shall 
be practically free from defects ; shall be practically free from t loose 
skins and splits; shall possess a good characteristic texture and 
normal flavour; and shall be of such quality with respect to clarity 
of covering liquor as to score not less than 85 points. 

Grade 2 — The canned peas shall possess a characteristic and 
reasonably uniform colour; shall be reasonably uniform in size; shall 
be reasonably free from defects; shall be reasonably free from loose 
skins and splits; shall possess a characteristic reasonably good 
texture and normal flavour; and shall be of such quality with respect 
to clarity of covering liquor as to score not less than 75 points. 



*Codc for sanitary conditions for focd processing units. 
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The maximum and the minimum number of points to be scored by 
different factors shall be as given below: 

Maximum Minimum 

A v 



( 

Grade 1 Grade 2 

Colour 15 11 9 

Texture and uniformity of 30 23 20 

size 

Taste and flavour 20 15 13 

Absence of defects 35 26 23 

Scoring shall be done according to the method prescribed in Appendix A. 

5.5.1 Colour 

Grade 1 — The units shall possess a good, practically uniform 
colour, characteristic of peas of the proper maturity, which means 
that the colour shall be pale green to green; shall be practically free 
from any discolouration due to improper handling or processing or 
other causes. Uneven distribution of pigments and change in colour 
normally associated with proper processing shall not be considered 
as defects. 

Grade 2 — The units shall possess a good, reasonably uniform 
colour, characteristic of peas of the right stage of maturity, which 
means that the colour shall be, pale green to green; shall be reason- 
ably free from any discolouration due to improper handling or pro- 
cessing or other causes. Uneven distribution of pigments normally 
associated with proper processing shall not be considered as defects. 

5.5.2 Texture and Uniformity of Size 

Grade 1 — The units shall possess a practically tender texture, 
which means that the units shall be just firm but not hard and shall 
be characteristic of the peas which are of the proper stage of 
maturity. The units shall be practically uniform in size. 

Grade 2 — The units shall possess a reasonably tender texture, 
which means that the skins of not more than 5 percent by count of 
the peas shall be ruptured and the units shall be reasonably firm, 
but not hard. The peas shall normally be not starchy and over 
mature and the units shall be reasonably uniform in size. 

5.5.3 Taste and Flavour 

Grade 1 — The units shall possess taste and flavour characteristic 
of tender peas and the variety used. The units shall be completely 
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devoid of any objectionable or off taste, smell or odour, such as 
sulphide odour, sourness, off-taste and staleness. 

Grade 2*— The units shall possess taste and flavour characteristic 
of tender peas and the variety used. The units shall be devoid of 
any objectionable or off-taste, smell or odour, such as sulphide odour, 
sourness, off-taste and staleness. 

5.5.4 Absence of Defects 

Grade 1 — The units shall be practically free from defects, which 
means that there shall be present no extraneous vegetable material, 
not more than 5 percent by count of broken peas, not more than 
one percent by count of spotted or otherwise discoloured peas. The 
covering brine shall be practically clear, practically free from cloudi- 
ness, blackening or thickening and practically free from sediment. 

Grade 2 — The units shall be reasonably free from defects, which 
means that there shall be present extraneous vegetable material not 
more than 0-25 percent of the drained weight of peas, not more than 
10 percent by count of broken peas, not more than 2 percent by 
count of spotted or otherwise discoloured peas. The covering brine 
shall be reasonably clear, which means that the liquor may be 
slightly cloudy and may possess a small quantity of sediment. 

5.5.5 The material shall also conform to the requirements prescribed 
in Table 1. 





TABLE 1 REQUIREMENTS 


FOR CANNED 


PEAS 


Sl 


Characteristic 


Requirement 


Method of 


No. 








Test (Ref to 

Cl No. in 
IS: 2860-1964*) 


(1) 


(2) 


(3) 




(4) 


i) 


Vacuum in the can in mm, Min 


125 




5 


») 


Head space in the can in mm, Max 


16 




6 


in) 


Drained weight of the contents of the can, 55 




7 




as percentage of the net weight, Min 








IV) 


Arsenic, parts per million, Max 


IT 




13 


v) 


Lead, parts per million, Max 


2-5 




14 


vi) 


Copper, parts per million, Max 


30 




15 


vii) 


Zinc, parts per million, Max 


19 




16 


viii) 


Tin, parts per million, Max 


250 




17 


IX) 


Microbiological requirements 


To satisfy 
requirements 
the test 


the 
of 


18 




♦Methods of sampling and test for processed fruits and vegetables. 
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6. PACKING AND MARKING 
6.1 Packing 

6.1.1 Tlu' material shall be packed in cans made of tinplate con- 
forming to Charcoal Grade 2 (C 2 ) of IS : 597-1962* or IS : 1993-1962f. 
The cans shall be either pfain or internally lacquered and hermetically 
sealed. When lacquered externally, the portion under the label except 
the side scam shall also be lacquered. When lacquered internally, the 
lacquer shall be sulphur resistant and shall not be destroyed, altered 
or its components transferred to the mateiial inside the can during 
processing or subsequent storage or transport. The can exterior shall 
be free from dents, rust, perforations and seam distortions. The cans 
shall not • show leaking, panelling or swell. The interior of lacquered 
cans shall not show any visible black discolouration, rusting or pitting 
and the inside lacquer shall be in good condition. The interior of the 
plain cans may show visible black discolouration. Normal feathering 
shall not be considered as a defect. 

6.1.2 The cans shall be filled with the material, without impair- 
ment of quality. The size of the cans and the net weight of their 
contents shall ordinal ily be as given in Table 2. In case containers 
other than those specified -in Table 2 are used, the size of the con- 
tainer and the net weight of the contents shall be as agreed to between 
the purchaser and the vendor. 





TABLE 


2 SIZES AND 


CAPACITIES OF CANS 






Sl 


Container 


Trade 


Nominal 


Nominal 


Ni 


et Weight 


No. 


(Trade 


Sizes 


Diameter 


Height 


OE 


Contents 




Name) 




in mm 


in mm 




in g 


(1) 


(2) 


(3) 


(4) 


(5) 




(6) 


i) 


No. 1 tall 


301 x 409 


77-8 


115-9 




450 


») 


1 -lb butter size 


401 x 300 


103-2 


76-2 




450 


hi) 


A- 2 size 


307 x 408 


87-3 


114-3 




540 


IV) 


A-2-J size 


401 x 411 


103-2 


1191 




790 


v) 


A-10 


603 x 700 


157-2 


177-8 




2 900 



6.1.3 Packing in Cases — The cans shall be packed as agreed to 
between the purchaser and the vendor. 



♦Specification for black plate for tinning and tinplate (pack rolled) (revised). 
fSpecification for cold-reduced tinplate and cold-reduced black plate. 
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6.2 Marking 

6.2.1 Each can shall be marked with the following particulars: 

a) Name, type and grade of the material with the brand name, if any; 

b) Name and address of the manufacturer; 

c) Net weight of the contents of the can in grams; 

d) Date of manufacture or code number indicating the date of 
manufacture ; 

e) List of additives, if used; and 

f) Manufacturing licence number. 

6.2.2 Each packing case shall also be marked with the following 
information: 

a) Name of the product, 

b) Number of cans x weight of each can, 

c) Date of manufacture or code number indicating the date of 
manufacture, and 

d) Manufacturing licence number. 

7. SAMPLING 

7.1 Representative samples of the material shall be drawn and tested 
for conformity to this standard by the method prescribed in 3 of 
IS: 2860-1-964*. 

8. TESTS 

8.1 The samples of canned peas shall be tested for ascertaining con- 
formity of the material to the requirements of this specification by the 
method prescribed in Appendix A and the methods given in IS: 2860-1964*. 
Reference to relevant clauses is given in col 4 of Table 1. 



APPENDIX A 

(Clauses 5.5 and 8.1) 

DETERMINATION OF THE GRADE OF THE PRODUCT 

A-l. APPARATUS 

A-l.l White Porcelain Flat Trays — big enough to hold the con- 
tents of the can under examination. 



* Methods of sampling and test for processed fruits and vegetables. 
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A-1.2 Stainless Steel Spoons — table spoons (see IS : 990-1957*). 

A-2. PROCEDURE 

A-2.1 Panel of Judges — Judging for grading the product shall be 
done by a panel of three 'to five judges. All the judges constituting 
a panel shall be conversant with the factors governing the qualitv of 
the product. The cans shall be opened and the contents poured 
separately into white porcelain flat trays. Each judge shall independ- 
entlv examine the contents from each of the cans and assign scores 
for different characteristics. 

A-2.1 .1 The judges shall consider the following characteristics: colour, 
texture and uniformity of size, taste and -flavour, and absence of 
defects. 

A-2.2 System of Scoring — The variations within each factor are so 
described that the scores may be ascertained for each factor and ex- 
pressed numerically. The relative importance of each factor lias been 
expressed numerically on a scale of 100. Each judge shall give a score 
for the individual factors, by the method described in Table 3 and. 
record his observations in the Score Sheet for Individual Judge (see P 23). 

A-2.2. 1 The scores as number of points given on the score sheet by 
the judges for the contents of each can for the four factors shall be 
recorded in a tabular form in the Score Card (sec P 15) and the 
average score calculated for each factor with overall average for each 
can entered in the appropriate columns of the Score Card after comply- 
ing with the conditions specified in A-2.3.1 and A-2.3.2. 

A-2.3 Ascertaining the Grade 

A-2.3.1 Agreement Among Judges — -To ascertain the consistency of 
judgement among the judges, the total score assigned by each of them 
for the contents of the same can shall be calculated by adding up the 
scores for the various individual characteristics. If the difference bet- 
ween the maximum and the minimum of the total score so obtained 
does not exceed (/C+5), where K is the number of judges, the scoring 
shall be deemed as consistent for the can under consideration. If the 
difference exceeds (K-\-5), the most outlying score, that is, the one 
which is farthest from its immediate neighbour (the scores being 
arranged in one order), shall be discarded and the consistency among 
the remaining judges examined. 

A-2.3.2 When the consistency is thus established (A-2.3.1), the 
overall average scores given by the judges, whose scoring has been 
found to be consistent, shall be calculated for each can. The average 



^Specification for spoons, stainless steel. 
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score for each of the individual characteristics shall also be calculated by 
taking into account the corresponding scores as given by the same 
judges for the contents of the same can. 

A-2.3.3 Assignment of Grade — In order to assign a grade for the 
contents of a can, the following procedure shall be adopted: 

For Grade 1 — The score for each factor individually (A-2.3.2) shall 
he not less than 75 percent of the maximum score obtainable, and 
the overall average score shall be not less than 85 points. 

For Grade 2 — The score for each factor individually (A-2.3.2) 
shall be not less than 65 percent of the maximum score obtainable, 
and the overall average score shall be not less than 75 points. 



TABLE 3 METHOD FOR GIVING SCORES FOR CANNED PEAS 

[Clauso A-2.2) 



! )UC, \NOLKPTIC 
Cli AKACTKRISTIC 



Colour 



*'IVxture and 
uniformity of 

size 



Reouire- 

MKNT 



(2) 



Maximum Properties Which Points 



Number 

OF 

Points 

(3) 



Good, pale green to 15 

green peas of proper 
maturity; free from 
discolouration diw to 
improper handling or 
processing, or other 
causes 



Tender, which means 30 

peas are just firm 
but not hard; ma- 
ture; not starchy; 
unbroken units. 

Uniform in size 



Reduce the 
Value 



(4) 

Not quite uniform, 
slightly varying 

shades of the charac- 
teristic colour, slight 
discolouration 

Non- uniform, some 
peas slightly greenish 
yellow, discolouration 

Dull, non -uniform, 
varying considerably 
in shades, total dis- 
colouration 

Not quite tender, one or 
two broken or rup- 
tured units permitted. 
Almost uniform in size 

Firm, slightly starchy 
indicative of being 
over-mature, broken 
units not exceeding 
5 percent by count. 
Peas slightly varying 
in size 



Reduc- 
ing the 

Values 

Up to 

(5) 

11 



10 



23 



20 



♦While rating for ' Texture and Uniformity of Size ' 
20 points and uniformity of size, 10 points. 



texture may be allotted 
(Continued) 
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TABLE 3 METHOD FOR GIVING SCORES FOR CANNED PEAS— Contd 



Organoleptic 
Characteristic 



(1) 



Require- 

MENT 



(2) 



Maximum Properties Which 



Points 



Number 


Re 


:duce the 




Reduc- 


OF 




Value 




ing THE 


Points 








Values 
Up to 


(3) 




(4) 




(5) 




Hard, 


broken, 


rup- 







tured 


units. 


Not 






uniform in size 







Taste and flavour 



♦Absence of 
defects 



Taste and flavour 20 
characteristic of ten- 
der peas; free from 
objectionable or off 
taste, smell or odour, 
such as sulphide 
odour. Free from 
sourness, staleness 
or metallic taste 



Free from defects ; 3 5 
free from broken or 
disintegrated units ; 
free from extraneous 
material ; free from 
spotted or dis- 
coloured units 

Covering brine shall 
be clear, free from 
cloudiness, blacken- 
ing or thickening 
and free from 
sediment 



A slight variation in the 1 5 
normal flavour, a trace 
of metallic taste 

Taste indicative of 13 

over-mature peas; 
trace of sulphide 
odour, slightly sour 
smell, may be stale 

Off taste, strongsulphide 

odour, with strong 
metallic taste; stale 

Broken units up to 26 
5 percent by count; 
spotted or discoloured 
peas up to 1 percent 
by count. Very slight 
sedimentation in brine 

Broken units up to 10 
percent by count; 23 
spotted or otherwise 
discoloured peas 2 per- 
cent by count. Up to 
0-25 percent of the 
drained weight of 
extraneous material. 
Brine slightly cloudy 

Blemished units more 

than 10 percent; 
brine thick, cloudy, 
blackened 



♦While rating for ' Absence of Defects', a tentative maximum score of 20 points 
for absence of blemishes and broken and discoloured peas; 5 for absence of extra- 
neous matter and 10 for clarity of covering brine may be considered. 
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SCORE SHEET FOR INDIVIDUAL JUDGE 

Sample No 

Date of Sampling. 
DETAILS OF THE SAMPLE CAN: 

;i) Product b) Name of Manufacturer 

c) Type d) Batch No 

ej Date of Manufacture 





Score Points 


Sample Cans 


Factor 


1 


2 


3 


4 


5 


6 


7 


8 


9 


10 
























- 


Colour 


Grade 1:11-15 






Grade 2:9-11 










































. . 


Texture and 


Grade 1:23-30 






















uniformity 
of size 


Grade 2:20-23 


































i 











Taste and 


Grade 1:15-20 






















flavour 


Grade 2:13-15 






















Absence of 


Grade 1:26-35 






















defects 


Grade 2:23-26 
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SCORE CARD 



DETAILS OF THE SAMPLE CAN: 

a) Product 

d) Batch No 



b) Name of Manufacturer . 
e) Date of Manufacture ... 
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Sample No 

Date o'i Sampling 

c) Type 




Colour 



(1) 



(2) 



(3) 



(4) 



(5) 



Texture and 
Size 



Taste and 
Flavour 



(0) 



(7) 



(8) 



(9) 



(to) 



(11) 



(12) 



(IS) 



(14) 



(15) 



(16) 



Absence of 

Defects 



(17) 



(18) 



(19) 



(20)1(21) 



(22) 



Total Score 



(23) 



(24) 



(25) 



(26) 



Average Score for 



(27) 



tj **< H-l 

So© 


(28) 



a 3 



(29) 



go 

r 

< 






(30) 



(31) 



Grade 
of 
Can 



(32) 



15 



BUREAU OF INDIAN STANDARDS 

Headquarters. 

Manak Bhavan, 9 Bahadur Shah Zafar Marg t NEW DELH1 11 0002 

Telephones: 323 0131 , 323 3375, 323 9402 

Fax : 91 11 3234062, 91 11 3239399, 91 11 3239382 

Telegrams : Manaksanstha 

(Common to all Offices) 

Central Laboratory : Telephone 

Plot No. 20/9, Site IV, Sahibabad Industrial Area, Sahibabad 201010 8-77 00 32 

Regional Offices: 

Central : Manak Bhavan, 9 Bahadur Shah Zafar Marg, NEW DELH1 1 10002 323 76 17 

'Eastern : 1/14 CIT Scheme VI! M, V.I.P. Road, Maniktola, CALCUTTA 700054 337 86 62 

Northern : SCO 335-336, Sector 34-A, CHANDIGARH 160022 60 38 43 

Southern : C.I.T. Campus, IV Cross Road, CHENNAI 6001 13 235 23 15 

tWestern : Manakalaya, E9, Behind Marol Telephone Exchange, Andheri (East), 832 92 95 
MUMBAI 400093 

Branch Offices:: 

'Pushpak', Nurmohamed Shaikh Marg, Khanpur, AHMEDABAD 380001 550 13 48 

IPeenya Industrial Area, 1st Stage, Bangalore-Tumkur Road, 839 49 55 
BANGALORE 560058 

Gangotri Complex, 5th Floor, Bhadbhada Road, T.T. Nagar, BHOPAL 462003 55 40 21 

Plot No. 62-63, Unit VI, Ganga Nagar, BHUBANESHWAR 751001 40 36 27 

Kalaikathir Buildings, 670 Avinashi Road, COIMBATORE 641037 21 01 41 

Plot No. 43, Sector 16 A, Mathura Road, FARIDABAD 121001 8-28 88 01 

Savitri Complex, 116 G.T. Road, GHAZIABAD 201001 8-71 19 96 

53/5 Ward No.29, R.G. Barua Road, 5th By-lane, GUWAHATI 781003 54 1 1 37 

5-8-56C, L.N. Gupta Marg, Nampally Station Road, HYDERABAD 500001 20 10 83 

E-52 P Chitaranjan Marg, C- Scheme, JAIPUR 302001 37 29 25 

1 17/418 B, Sarvodaya Nagar, KANPUR 208005 21 68 76 

Seth Bhawan, 2nd Floor, Behind Leela Cinema, Naval Kishore Road, 23 89 23 
LUCKNOW 226001 

NIT Building, Second Floor, Gokulpat Market, NAGPUR 440010 52 51 71 

Patliputra Industrial Estate, PATNA 800013 26 23 05 

Institution of Engineers (India) Building 1332 Shivaji Nagar, PUNE 41 1005 32 36 35 

T.C. No. 14/1421, University P. O. Palayam, THIRUVANANTHAPURAM 695034 6 21 17 



*Sales Office is at 5 Chowringhee Approach, P.O. Princep Street, 27 10 85 

CALCUTTA 700072 

tSales Office is at Novelty Chambers, Grant Road, MUMBAI 400007 309 65 28 

tSales Office is at 'F* Block, Unity Building, Narashimaraja Square, 222 39 71 

BANGALORE 560002 



Reprography Unit, BIS, New Delhi, India 



AMENDMENT NO. 1 MARCH 1983 
TO 
15:3245-1965 SPECIFICATION FOR CANNED PEAS 

Alterations^ 

(Page 8, clause 6.1.1 j first sentence) - Substi- 
cute the following for the existing sentence: 

f The material should be packed in tin containers 
made of electrolytic timO.at-3 and hermetically 
sealed. f 

{Page 8, foot-notes with , * t and ' t 1 marks) - 
Delete. 

(AFDC 23) 



Reprography Unit, BIS, New Delhi, India 



AMENDMENT NO. 2 MAY 1996 

TO 

IS 3245:1965 SPECIFICATION FOR CANNED PEAS 

( Page 3, Foreword, clause 0.5 ) — Insert the following new clause after C\4 
and renumber the subsequent clauses: 

"*.o A scheme for labelling environment friendly products known as EC3- 
Ma:k Ins been introduced at the instance of the Ministry of Environment and 
Forests (MEF), Government of India. The ECO-Mark shall be administered by 
the Bureau of Indian Standards (BIS) under the BIS Act, 1986 as per the 
Resolution No. 71 dated 20 February 1991 and Resolution No. 425 dated 28 
October 1992 published in the Gazette of the Government of India. For a 
product to be eligible for marking with the ECO-Mark it shall also carry the 
Standard Mark of BIS for quality besides meeting additional environment 
friendly (EF) requirements. The environment friendly requirements for canned 
peas are, therefore, included through Amendment No. 2 to this standard. 

This amendment is based on the Gazette Notification No. 624 (E) dated 6 
September 1995 for Labelling Beverages, Infant Foods, Processed Fruits and 
Vegetable Products as environment friendly, published in the Gazette of the 
Government of India.* 

( Page 7, clause 5SS ) — Insert the following new matter after 535: 

"5.6 Additional Requirements for ECO-Mark 

5.6.1 General Requirements 

.1 The product shall conform to the requirements prescribed under 5.1 



$ J 



/L ' 



to 5.5.5. 

j/,A2 The manufacturer shall produce the consent clearance as per the 
provisos of Water (PCP) Act, 1974, Water (PCP) Cess Act, 1977 and Air 
(PCP) Act, 1981 along with the authorization if required under Environment 
(Protection) Act, 1986 and the Rules made thereunder to the Bureau of Indian 
Standards while applying for the ECO-Mr.rk and the product shall also be in 
accordance with the Prevention of Food Adulteration Act, 1954 and the Rules 
made thereunder. Additionally, FPO 1955 (Frtrit Product Order) framed under 
Essential Commodities A>a ; ° ; ', ^^a^d-srds of Weights and Measures Act, 1977 
requirements wherever applicable has zo i*c complied with. 



Amend No. 1 to IS 3245 : 1965 - 

5.6.13 The product/packaging may also display in brief the criteria based on 
which the product has been labelled environment friendly. 

5*6.1.4 The material used for product/packing shall be recyclable or 
biodegradable. 

5.6.1.5 The date of manufacture and date of expiry shall be declared on the 

product/package by the manufacturer. 

5.6.1.6 The product shall be microbiologically safe when tested as per IS 5403 : 
1969 'Method for yeast and mould count of fooc^uiffs' and IS 5887 ( Part 5 ) : 
1976 *Methods for detection of bacteria responsible for food poisoning: Part 5 
Isolation, identification and enumeration of Vibrio Cholerae and Vibrio 
Parahaemolyticus (first revision )' and shall be free from bacterial and fungal 
toxins. 

5.6.1.7 The pesticide residues, if any in the product shall not exceed the limit as 
prescribed in PFA Act, 1954 and the Rules made thereunder. 

5.6.1.8 The product/package or leaflet accompanying it may display instructions 
of proper use, storage and transport ( including refrigeration temperature 
compliance ) so as to maximize the product performance, safety and minimize 

wastage. 

5.6.2 Specific Requirements 

5.6.2.1 The product shall not contain any of the heavy metal contaminants in 
excess of the quantities prescribed in Table 1." 

( Page 9, clause 622 ) — Insert the following new clause after 6*22: 

%3 ECO-Mark 

The product may also be marked with the ECO-Mark, the details of which may 
be obtained from Bureau of Indian Standards.' 



(FAD 10) 



Reprography Unit, BIS, New Delhi, India 



